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AlthoughI havealreadypresentedastatementon behalfof LifewayFoodsaswellasothers,Lifeway
FoodshasrequestedthatI presentadditionaltestimonyon theirbehalfspecificto theirproposalfor the
ClassIi classificationof kefir.Over80percentof thekefirsoldin theUnitedStatesis producedand
marketedbyLifewayFoods,a family-operatedbusinessin MortonGrove,Illinois.Kefircompetesdirectly
withyogurtandshouldbein thesameclass,ClassII, asyogurtforall uses.

Kefirisa cultureddairyproductsimilartoyogurt.Bothproductshavecharacterizingbacterialcultures,
whichconsumersbuybasedon theprobioticcultures'varioushealthbenefits,thatareotherwiseabsentin
milk.

Theviscosityofkefiris verysimilartoyogurt.Someyogurtsarea littlemoreviscousthankefirandsome
areless. Kefiriswithintherangeof viscositiesofyogurt.

Kefir,likeyogurt,is notusuallyconsumedwitha meal,exceptforbreakfast.Bothkefirandyogurt'ssnack
usageislarge.Mostkefirs,as in thecasewithyogurt,aresweetened.Theacidityof kefirandyogurtare
aboutthesame.Kefirandyogurtarecompetitiveproductswhichcanbesubstitutedforeachotherat
variouseatingoccasions.

WestronglyurgeUSDAtoputKefirinClassI1,thesameclassasyogurt.

Kefir-culturedbeveragesarebeveragesthatcontainthestandardizedingredientkefir(ora reducedfat
version),fruitjuiceor puree,waterand/orotheringredientstoprovidea specifictasteandviscoustexture.

Currently,beverageformsof theseproducts,if theycontain6.5percentnonfatmilksolidsareClassI. If
theycontainlessthan6.5percentnonfatmilksolidsor if theyarenotfordrinking,theyareClassII. Both
yogurtandkefirareoftencombinedwithotherliquidssuchasfruitjuices,purees,waterandother
ingredientsto providea specifictasteandtexture.Thesemixesaresometimesmarketedusingthename
"smoothie",andinsuchcasesyogurtor kefirareidentifiedas ingredients,orasa productcontainingtwo
foods,e.g.fruitjuicesandkefiroryogurt.

Cultureddairyproductsareoneof thefastestgrowingsegmentsofthe dairyindustry,about5 percentper
year,andyogurtandkefirareanchoringthegrowth.Webelievekefirandyogurtsthatarecombinedwith
juices,otherfoodsandwaterprovideanexcellentopportunityfordairyfarmersto expandtheuseofdairy
ingredientsandshouldnotbeburdenedwiththeadditionalcostsofClassI classification.



Basedon a numberof factors,it isclearthatdrinkablekefirandyogurtarenotmilkanddo notcompete
withfluidmilk.Theyarenotconsumedin lieuof milkorasa substituteformilk. Theseproductsare
frequentlynotsoldinthesamesectionofthestoreasmilk,theyhavea substantiallydifferenttextureand
tasteprofile;andaretypicallypackedincontainersthatareintendedto beconsumed"onthego"ina single
serving.Consumerschoosekefirandyogurtculturebeveragesfordifferentoccasionsandtastereasons
thanwhenconsumerselectto purchasefluidmilk. In lightof thesedistinctdifferences,kefirandyogurt
shouldbeclassifiedinClassII foralluses.

Finally,whilekefirandyogurtdohavesomedistinctqualities,theyareclearlybothculturedproducts,so
whilewestronglyurgethe ClassIIclassificationofbothproducts,it isalsoclearthatthesetwoshouldbe
placedtogetherin thesameclass. Duetothesimilaritiesthatexist,if onewereto beplacedinClassII,
andtheotherin ClassI, thatwouldbea clearcompetitiveadvantagefor theClassIIproduct,andnot
meritedby thefactsgiventheirsimilarcomposition.

Inconclusion,I wantto returnto thethemeofmyearlierstatementregardingthe myfeelingthatforthe
U.S.dairyindustryto thriveon thecomingyears,as I believeit can,USDAmustembracepoliciesthat
encouragegrowthandinnovationin thedevelopmentof dairyproductsandproductscontainingdairy
ingredients.

Cultureddairyproductsareonesuchcategorywheregreatopportunitiesexistandmostespeciallyfor kefir.
SoI hopetheDepartmentwilllookattheissuesrelatingto yogurtandkefirandseethattheinterestsof
producersandprocessorsaretrulyalignedwhentheseproductsareplacedina morecompetitiveposition,
andnotshackledbyregulationswhich,howeverwell-intended,havetheeffectofdampeningtheprospects
for thiscategory.

Thankyou.


